
Varietal: 100% Chardonnay

Vineyards: Tupungato, Mendoza

Malolatic Fermentation: 30%

Oak Regime: 50% New, 50% 2nd & 3rd use French oak barrels for 7 months.

Winemaker: Mariano Di Paola

Aging potential: 3 years
Serving Temperature: 10ºC

Winemaker Notes: Trumpeter Chardonnay is a fresh and elegant wine displaying an 
intense bright yellow color with greenish undertones. Aromas of rich tropical fruit lead 
into flavors of green apple and floral nuances, followed by hints of vanilla and 
minerals. Fresh acidity and minerality and a persistent finish.

Food pairing: Fresh salmon, seafood risotto, chicken with herbed creamy sauce, spicy 
semi-hard cheeses (Gruyere style).
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